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Cora E. McNutt 
The following experiments were conducted between November 30th, 
1905 and April 4th, 1906, for the purpose of ascertaining the amount 
of materials used, their composition, cost, fuel value expressed in 
calories, and nutritive ratios; also the amount of labor and time re- 
quired in catering. 
The record is of six experiments: 
Number I. 
Football banquet given November 30th, 1905 to fifty persons. 
This was the first meal for the team after being for several weeks 
on rigid training diet. The materials were in season, therefore the 
prices were reasonable. The work of preparation was done entirely 
by two women assisted in serving by seven others. 
Hours reouired for preparation 13-1/2 
TT TT serving 1-1/2 
Total 15 
Number II. 
A wedding luncheon given December 18th, 1905 to thirty-five 
persons. the prices of materials were reasonable taking into con- 
sideration that it was the beginning of the winter season. The work 
of preparation was done by two assisted in serving by six. 
Hours required for preparation 7 
It TI 
" serving 1 
Total 8 
Number III. 
A wedding dinner given January 17th, 1906 to twelve persons. 
-2 - 
Some materials being out of season made the cost greater than it 
would otherwise have been. Two prepared this dinner and one assisted 
in serving. 
Hours required for preparation 14 
TT IT It serving 2 
Total 16 
Number IV. 
A study of dietaries for one week, from February 6th to February 
13th, 1906, for twelve girls boarding at the Young Women's Christian 
Association Home. The menus are such as are regularly served. The 
work of preparation and serving was done by the girls in the Home, 
and an accurate daily record kept. 
Number V. 
Refreshments served to Choral Union,Band, and Orchestra, of the 
Kansas State Agricultural College, on March 19th, 1906. Two hundred 
persons were served. The work of preparation was done by four with 
six to serve. 
Hours required in preparation 4 
TT 11 
" serving 1 
Total 5 
Number VI. 
A dinner served by two senior girls. One of the regular 
senior 
dinners, the material being furnished by the department. The 
plan- 










IT TT serving 1 
Total 4 


















Recipes for Experiment Number I. 
Oyster Soup 
Oysters 4 quarts 













Peas 7 cans 
Flour 1 cup 
Milk 2 quarts 
Butter 1/2 cup 
Mince Pies 
Mince meat 1 gallon 
Flour 4 cups 
Lard 1 cup 







Apple -Nut -Celery Salad 
Apples 1 peck 
Nuts 2 pounds 
Celery 5 packages 
Salad Dressing 
Vinegar 2 cups 
Sugar 1/2 cup 
Cream (double) 2 cups 
Ice Cream 
Cream 5 quarts 
Milk 4 quarts 














Coffee 2 lbs . 
Egg Shells 15 
Fudge 
Sugar 6 cups 
Chocolate 6 oz. 






































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































Experiment Number II. 
Menu 
Pineapple and Cherry Salpicon of Fruit 
Creamed Oysters in Fontage Cups Pickles 
Chicken Croquettes Peas 
Mite Bread and Butter Sandwiches 
Ice Cream Cake 
Coffee 
Recipes for Experiment 
'Number II. 
Salpicon of Fruit 
Pineapples 4 cans 
Cherries (candied) 1 pint 
Sugar 1 cup 
Creamed Oysters in Fontage Cups 
Oysters 2 quarts 
Milk 2 quarts 
Flour 1 cup 
Butter 1/4 cup 
Fontage Cups 
Eggs 2 
Flour 2 tblspn. 













Peas 4 cans 
Butter' 4 tblspn. 
Milk 2 cups 
Flour 4 tblspn. 
Bread and Butter Sandwiches 
Bread 2-1/2 loaves 
Butter 2 cups 
Ice Cream 
Cream 3 quarts 
Milk 1 quart 
Sugar 1 cup 
Angel Cake (Mrs. Hill's) 
Egg whites (about 10) 1 cup 
Sugar 1 cup 
Flour 1 cup 
Cream of Tartar 1/2 tspn. 
Flavoring 1 tspn. 
Fruit Cake 
Butter 1 lb. 
Sugar 1 lb. 
Flour 1 lb. 
Eggs 10 
Currants 1-1/2 lbs. 
Raisins 1-1/2 lbs. 
Citron 3/4 lb. 
Nutmeg 1 
Allspice 1 tspn. 





Orange (juice and rind) 1 
Lemon (juice and rind) 1 
Coffee 































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































Experiment Number III. 
Menu 
Oysters on Half -shell 
Bouillon 
Fish Hollandaise Sauce 
Potato Balls 
Brown Bread Butter 
Cheese Souffle 
Duck Jelly 
Roast of Veal 
Rolls 
Pineapple Frappe 
Peas in Fontage Curs 
Macaroni 
Butter 
Ice Cream in Individual Moulds Cake 
Coffee Wafers 
Cheese 







Juice of Lemon 
Eggs, yolk 
Brown Bread (7Ers. Hills) 
Yellow Corn Meal 1 cup 
Rye Meal 1 cup 
Entire Wheat Flour 1 cup 
Molasses 2/3 cup 
Thick Sour Milk 2 cups 
Soda 2-1/2 tspn. 




Milk 1 cup 
Flour 4 tblspn. 
Butter 4 tblspn. 
Pineapple Frappe 
(Mrs. Hill's) 
Pineapple 6 cups 
Sugar 2 cups 
Lemon 'juice (3) 1/2 cup 
Creamed Peas in Fontage Cups 
Peas 2 cans 
Milk 1 cup 
Flour 1/4 cup 








Cream 2 quarts 
Milk 1 quart 
Sugar 1 cup 
Cake (white) 
Mrs. Hill's ) 
Eggs 5 
Butter 1/2 cup 
Sugar 2 cups 
Milk 1 cup 
Flour 2 cups 
Icing (Caramel) 
Sugar 1-1/2 cups 
Milk 3/4 cups 
Chocolate Cake (Devil's Food) 
(Mrs. Hill's.) 
Flour 2 cups 
Butter 1/2 cup 
Sugar 2 cups 
Eggs 4 
Milk 1 cup 
Chocolate 1/8 lb. 
Icing (Boiled) 
Egg Mite 1 
Sugar 1-1/2 cup 
Coffee 











































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































Experiment Number IV. 
Inventory February 6th, 1906, 
Corn 3 cans. 
Salmon 2 Tr 
Peas 4 " 
Tomatoes 1 IT 
Dr. Price's Food 4-1/8 lbs. 
Butter 3/4 =T 
Flour 25 lbs. 
Sweet Potatoes 4 n 
Eggs 1/4 IT 
Crackers 1/4 IT 
Lemons 1-1/2 lbs. 
Apricots 1 lb. 
Celery 1/2 lb. 
Oranges 3/4 lb. 
Apples 1 lb. 
Cheese 1/8 lb. 
Cornstarch 1/2 lb. 
Raisins I box 
Tuesday, Feby. 6th. 
Breakfast. 
Dry Cereal Sugar and Cream 
























Apples 1/2 lb. 
Meat 1/10 lb. 







Wednesday, Feby. 7th. 
Breakfast. 





Scalloped Eggs Pickles 
Bread Butter 
Canned Pears Cocoa 
Dinner. 




Baked Custard Wafers 
February 7th. 
Breakfast 
(served 9 ) 
Cream of Wheat & Raisins 1/4 lb. 







Scalloped Celery 1 cup 
Meat 3/4 lb. 
Salad 1/2 cup 
Gravy 1 cup 
Thursday,Feby. 8th. 
Breakfast. 
Dry Cereal Sugar & Cream 
Vermicelli Egg on Toast 
Muffins Coffee 
_Munch. 
































Friday, Feby. 9th. 
Breakfast. 



















Meat 1/2 lb. 
Gravy 3/4 cup 
Lunch 
(served 11) 
Salmon 1/4 lb. 
Orange Peel 1 lb. 









Saturday, Feby. lOth. 
Breakfast, 
Dry Cereal Sugar & Cream 
Bananas 


























Lpple Parings 1/2 lb. 
Dinner 
(served 11) 
Meat 1/2 lb. 
Cabbage 1/10 lb. 
Bread / 112 lb. -1 -
Tomatoes 1 cup 
Sunday, Feby. llth. 
Breakfast. 
Cream of 721.eat Raisins 






















Cauliflower (scalloped) 1-1/2 lb. 
Gelatin 1/4 lb. 
Monday, Feby. 12th. 
Breakfast. 



















Brown Sauce 1 cup 
Lunch 
(served. 12) 











Experiment Number IV. 
Inventory for February 13th. 
No Graham Flour or Corn Meal used 
Cream of Wheat 1 box 
Dry Cereal 1 box 
English Walnuts 1/2 lb. 
Macaroni 1/2 lb. 
Raisins 1-1/4 lb. 
Flour 20 lbs. 
Sugar 8 lbs. 
Lemons 6 It 
Oranges 4 " 
Eggs 3-1/2 lbs. 
Cabbage 1-1/2 lbs. 
Sweet Potatoes 2 TT 
Irish Potatoes 4 TT 
Tomatoes 8 cans 
Corn 12 cans 
Peas 3 ri 
Corn Starch 1/8 pkg. 
Cocoa 3/4 lb. 
Cocoanut 1/6 lb. 
Graham Wafers 1/10 ib. 
























Experiment Number IV. 


















































Bananas ' 1-1/2 doz. 6 V .30 
Oranges 1/2 " 
.15 
Pears 2 cans 
.30 
Dates 1/2 lb. 
.10 
Apples 2,pecka 1.00 
potatoes 1/2 bu. 
.35 
Vinegar I gal. 
.20 
Pepper 1/4 lb. .10 
$ 15.10 
Experiment Yumber V. 
Menu. 
Peanut Sandwich Ham Sandwich 
Coffee 
Ice Cream Nabiscos 









Cream 2 cups 
Sugar 1/2 cup 
Bread 17 loaves 
Butter 4 lbs. 





4 lbs. 5 TT 
Cream 5 gallons 
Milk 2 T? 





























































































































































































































































































































































































































































































































Potto Sticks. Rolls 
Fish Fillets with Hollandaise Sauce 
Rice Croquettes Apple Jelly 
Apple,Celery,Nut Salad Wafers 
Ice Cream in Individual Moulds Cake 
Coffee Wafers 
Cheese 







Veal 1 2 lb. 
Eggs 3 
Milk 1 cup 
Flour 1/4 cup 
Butter 1 tblspn. 


























Apples (juice) 2 cups 
Sugar 1 cup 





1 package (small) 
Dressing 
Vinegar 1/4 cup 
Egg's 1 
Sugar 1 tspn. 
Cream 1/4 cup 
Ice Cream 
Cream 2 cups 
Talk 1 cup 
Sugar 1/4 cup 
Cage 
Eggs 271/2 
Milk 1/2 cup 
Sugar 3/4 cup 
Butter 1/4 cup 
Flour 1-1/4 cur 
icing 
Egg (whites) 1 
Sugar 1 cup 
Water 1/3 cup 
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